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NON
STICK

“Rigerous projection does not free anything, not in the
sense of emancipation. Things are just made more
manipulable within the scope of the drawing. For any
material object to obtain freedom is for its handler to lose
control of it, and that does not happen.”
Robin
Evans,
The
Projective
Cast

by Adrienne Sheriff

Here in lies the issues at stake within this thesis:
representation relative to architecture, through the lens
of the kitchen. This thesis proposes, rather than the
historical kitchen as non-architecture or architecture
through the kitchen, a tertiary category being that of the
kitchen
as
architecture.

The kitchen prototype used within homes has been the
same for at least the past 60 years, and yet our needs and
uses
of
the
kitchen
have
shifted.
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Looking as far back as the caveman, we see the roomless kitchen,
the fire in open space.
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From there, the kitchen develops into fire within a room, an
enclosed open space.
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Now technology is introduced, and the Victorian kitchen uses the
same kind of enclosed open space to house these new appliances.
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It isn’t until the late 19th-20th century, that architecture as a
discipline takes any interest in the design of the kitchen. Design
studies are conducted in order to produce efficient, productive
spaces. Appliances and storage are organized to create a room.
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And in the last substantial modern evolution of the kitchen, the
room disappears, leaving kitchen to act as module within the
framework of the free plan, as opposed to the room.
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Post-modern projects, such as those of Reyner Banham, continue
to re theorize the kitchen, dissolving walls, putting forth a
futuristic conception of a kitchen within the 21st century.
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Potential Kitchen
Innovation + Kitchen

What defines the transition to kitchen as architecture is

towards the kitchen within the profession. It moves from

the new desire for the thought-out organization and design

no space to back-of-house. At this point in time, it is a space
meant solely for females and service staff. It is a space of
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Modern Kitchen
Module + Room

Modern Kitchen
Appliance + Room
Victorian Kitchen
Room + Appliances

Caveman Kitchen
Fire

Medieval Kitchen
Room + Fire

Through this lineage, we see an apparent shift in attitudes

pragmatics as well as necessity.

of the space and appliances as a whole. The kitchen moves
from back-of-house to center of the home, all the while still
embodying the essence of pragmatism and efficiency.
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Standard Kitchen Layouts
Line
Galley

Then the evolution stops. And what we are left with is an

their ideas failed to transcend into the common realization

amalgamation of different points in the lineage to produce

of a kitchen. Whether it is a ‘traditional country kitchen,’

mix-and-match kitchen space. While post-modern projects
asserted further evolutions,

a contemporary Ikea kitchen, or the clinically sleek Zaha
kitchen, organizationally, they all hark back to the kitchen-
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Country Kitchen

Contemporary Kitchen

Super Kitchen

Room + Appliances

Appliances + Room

Appliances Room

as-room lineage.
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‘Evil Kitchen’

This thesis, ‘Non-Stick,’ continues the kitchen evolution
for contemporary needs, dissolving it from constraints
of ‘kitchen as room.’ The kitchen becomes kitchen as

Outward Focus

Kitchen Enclosed

Constrained Kitchen

Kitchen Enclosing

Boundless Kitchen

object, kitchen as architecture, in order to satisfy mixed
needs and uses of the kitchen within a home. The kitchen

Kitchen as Object

becomes so central that it forces a reinterpretation and
reorganization of the home itself.

Inward Focus
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One of the questions to fuel this exploration is, “what is
architecture?”

Within the context of the kitchen, is it the surface finishes
that conceal appliances and machinery which define the
architecture? Or is it the design of the pieces themselves,
the design of the infrastructure which constitute an
architecture free of surface and additional finishes?

A Home is Not a House
Reyner Banham
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My proposed means and methods for developing said kitchen
is found within the profession in order to address said
question. Rather than hiding kitchen necessities behind
closed doors, Non-Stick brings them to the forefront, use
and designing them to become the architecture.

My vision for Non-Stick is a wall-less limitless kitchen that
takes ove r the home in order to become an architecture of
means.
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Corbusier’s Kitchen - Modern Kitchen

Utopian Collage - Infinite Plane

Le Corbusier

Superstudio
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To create this architecture, this thesis looks to the causes
of restraint or rigidity within a kitchen’s organization.
Fault not only lies within contemporary interpretations
of the kitchen lineage, but rather the packaging within
which appliances and equipment are presented. Majority
of large scale appliances are presented as boxes, rigid forms
that play an active role in the static nature of the kitchen.
Within the x and z planes, the appliances can be organized
to fit conveniently next to each other, while the y plane
becomes excluded from consideration.

Box-like forms lend themselves towards efficiency, but
have no function other than that: the hard exterior of said
appliances limits the potentials of the kitchen. Thus, Non-
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ESTCODE

Stick proposes a re-packaging of appliances based on the

Restrictive Modularity

premise of appliance as architecture.

Kitchen Appliance Packaging
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As means of exploring the potentials of this relationship,
I have looked to the work of Robin Evans and Jonah
Rowen, both of whom use representation as a means to
produce architecture. Within all of their work, formal
architectural drawing is used as a tool to manipulate
known objects or buildings with the intention of forcing a
reconceptualization of that particular thing - “productive
of a reality that will end up outside the drawing.”
(Robin Evans)
Robin Evans
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David Eskanazi

Jonah Rowen

31

With this logic in mind, I have set up specific processes
of architectural manipulation. Through controlling
the proportions, thickness, and scale of three different
appliances,

they

are

resultantly

reregistered

as

architectural manifestations.

If treated as architecture, they become architecture.

*Note : For each series of drawings, flip the left sides or right
sides of the spread to see the continuous transformation.

Starting with very simple operations, such as stretching
by two or half, the systemization of manipulation allows
for a better understanding of their repercussions, which
ultimately can allow for more informed and specific moves
and alterations.
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what once was a : hand mixer
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Displacement
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Rotation
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Reflection
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what once was a : microwave
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Displacement
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Rotation
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Reflection
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what once was a : sink
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Displacement
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Rotation
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Reflection
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The technique of defamiliarization forces a rereading of
these appliances and the potentials of their role within
the kitchen, and ultimately the home. Jonah Rowen states,
“attempts to create new forms or shapes in architecture
today is ultimately less interesting than looking at old
things in new way.”

I would argue that Non-Stick is doing just that:
Rethinking the spatial implications of the appliance
within the kitchen. Reorganizing the role of the kitchen
within the home. Reasserting the role of architecture in

In setting up a territory for exploration, this thesis
becomes positioned for dual audiences: the techniques
and grounding intentions to be for the profession, but the
results of that exploration to be felt and experienced by
the lay person.

As my exploration continues, I will be interested in seeing
the various ways in which drawing can act as a producer
rather than merely a recorder.

order to create a relevant kitchen and a relevant home.
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